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diated wheat (Siinnetgi oglu et al), 875 

Electrophoresis, SDS-PAGE of high molecular weight glutenin subunits (Bean 
and Lookhart), 75 

Endosperm, characteristics; steam flaking of lines with (McDonough et al), 634 

Environment 

—heat stress in grain filling (Blumenthal et al), 43 

—tmnilled rice breakage due to (Siebenmorgen et al), 149 

Enzymatic hydolysis, of barley starch lipids (Shamekh et al), 624 

Enzymes 

—dough-bleaching agents, oxido-reductases, lipases (Gélinas et al), 810 

—effect on shear stress relaxation of wheat flour dough (Wikstrém and Eliasson), 
331 

—solubilization of arabinoxylans (Petit-Benvegnen et al), 551 

Errata 

—vol. 75, no. 4, p. 500, 767 

—vol. 75, no. 5, p. 686, 909 

Ethanol, substitution for water in protein and starch fractionation from wheat 
flour (Robertson and Cao), 508 

Extrusion 

—of corn; capillary rheometry to predict properties (Zhang et al), 863 

—effect of calcium hydroxide and processing conditions on corn meal extru- 
dates (Martinez-Bustos et al), 796 

—effect on hypocholesterolemic properties of rice, oat, corn, and wheat bran 
(Kahlon et al), 897 

—effect on quality of buckwheat flour mixes (Rayas-Duarte et al), 338 

—effects of variables and chemicals on properties of starch-based binders and 
processing conditions (Pan et al), 541 

—factors affecting expansion of corn curls (Zhang and Hoseney), 639 

—formation of resistant starch (Unlu and Faller), 346 

—of wheat starch and additives (Singh et al), 325 


Fat, starch replacement of (Whistler et al), 72 

Fermentation 

—controlled and spontaneous, rheological changes in wheat sourdough (Wehrle 
and Arendt), 882 

—effects on nutritional quality of weaning foods (Griffith et al), 105 

Filtration 

—characteristics of maize and wheat starch hydrolysates (Matser and Steeneken), 
241 

—wheat starch hydrolysate characteristics (Matser and Steeneken), 289 

Flavor, characteristics of roasted malt and barley extracts (Kim et al), 282 

Flour 

—enzymes; bleaching agents (Gélinas et al), 810 

—European wheat, water-extractable arabinogalactan-peptide in, structural 
variation and levels of (Loosveld et al), 815 

—heating and chlorination combined to improve cake texture (Fustier and 
Gélinas), 568 

—noodle, characteristics, from Japan (Jun et al), 820 

—noodle, lipids in Japanese (Jun et al), 826 

—quantitative determination of gluten protein types by RP-HPLC (Wiser et 
al), 644 

—swelling properties in wheat; measurement (Fu et al), 566 

—wheat, quality response to high growth temperature (Gibson et al), 421 

Fractionation 

—of flour proteins (Wiser et al), 644 

—of high-amylose maize starch (Klucinec and Thompson), 887 


Gelatinization 

—-starch, effect of isolation, drying, and grinding on (Grant), 590 

—of triticale starch in baked cookies (Leon et al), 617 

Genetics, effect on wheat quality (Bergman et al), 729 

Glass transition, use of capillary rheometer to determine in corn endosperm 
(Zhang et al), 863 

Gliadin, aggregation with glutenins (Bean and Lookhart), 75 

B-Glucan 

—barley, extraction treatment effect on composition and viscosity stability 
(Burkus and Temelli), 805 

—from barley; Glucagel (Morgan and Ofman), 879 


—effect on crumb grain (Wang et al), 629 

—oat, effects of malting (Peterson), 230 

—theological properties of, from oat groats (Zhang et al), 433 

Glucose oxidase 

—effect during breadmaking (Vemulapalli et al), 439 

—effects on gluten and water-soluble fractions (Vemulapalli and Hoseney), 859 

Gluten 

—caroubin, a gluten-like protein (Feillet and Roulland), 488 

—composition; effect of growth conditions (Blumenthal et al), 43 

—oxidation of sulfhydryl groups, strengthening (Poulsen and Hgstrup), 51 

Glutenin 

—-size distribution of polymers (Blumenthal et al), 43 

—-solubilization/aggregation in presence of salts (Bean and Lookhart), 75 

—subunits; isolation and functionality of (Sissons et al), 30 

Grain 

—amaranth; measuring and modeling grain sorption equilibria of (Pollio et al), 
297 

—color classification of wheat (Dowell), 142 

— quality; evaluation (Gaines ei al), 207 

—wheat, estimation of scab using machine vision and neural network (Ruan 
et al), 455 

Gum, corn fiber, improved process for isolation (Doner et al), 408 


Hardness, scores determined by NIR spectroscopy, effect of wheat moisture 
content on (Gaines and Windham), 386 

HPLC, analysis of phylloquinone from cereals (Koivu et al), 113 

HPSEC, combined with light scattering for structural characterization of am- 
aranth starch (Bello-Pérez et al), 395 

Hydrolysates 

—filtration properties of maize and wheat starch (Matser and Steeneken), 241 

—origin of poor filtration characteristics of wheat starch (Matser and Steeneken), 
289 


Image analysis 

—estimation of scab in wheat using machine vision and neural network 
(Ruan et al), 455 

—of grain and chemical composition of barley as predictors of malting qual- 
ity in Mediterranean (Garcia del Moral et al), 755 

—for rapid measurement of rice degree of milling (Liu et al), 380 

Instructions to authors, iv 

Instruments and instrumentation, determining single kernel color using NIR 
(Dowell), 142 


Laccase, mechanism of arabinoxylan cross-linking through dimerization of 
feruloyl esters (Figueroa-Espinoza and Rouau), 259 

Lipase, exogenous, effect on dough lipids during mixing of wheat flours 
(Castello et al), 595 

Lipids, oat, effects of malting (Peterson), 230 

Lipoxygenase, in wheat flour doughs; mixing condition effect on (Delcros et 
al), 85 

Lysine, effect on growth of tilapia (Wu et al), 771 


Magnetic resonance imaging, of barley; use to compare water absorption 
patterns (McEntyre et al), 792 

Maize (see also Corn) 

—-starch hydrolysates; filtration characteristics of (Matser and Steeneken), 241 

—-starch; retrogradation heat treatment (Liu and Thompson), 868 

—-starches; evaluation of entanglement molecular weights of (Carriere), 360 

—waxy protein; heat-induced fragmentation of, during protein extraction from 
starch granules (Mu et al), 480 

—wet-milling vs. NIR (Dijkhuizen et al), 266 

Malt, optimum roasting and extraction conditions of extract and flavor char- 
acteristics (Kim et al), 282 

Malting 

—effects on viscosity of weaning foods (Griffith et al), 105 

—oats, chemical composition of (Peterson), 230 

—quality; barley plant as predictor of, in Mediterranean (Garcia del Moral et 
al), 755 

Methods 

—to evaluate hydration and mixing properties of nixtamalized corn flours 
(Lobeira et al), 417 

—objective rollability for com tortilla texture measurement (Suhendro et al), 320 

Microwave, high and medium power settings for biscuit (cookie) baking (Bernussi 
et al), 606 

Milling 

—com dry milled streams, separation and grinding effect on physical prop- 
erties of extruded products (Jamin and Flores), 775 

—durum wheat, effects of roll speed differential on semolina (Hareland), 836 

—quality; changes during adsorption (Siebenmorgen et al), 129 

—quality characteristics of long-grain rice (Chen et al), 560 
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—-single kernel characteristics of wheat in relation to (Ohm et al), 156 
—wheat; response to high growth temperature (Gibson et al), 421 
Moisture 

—cake, factors affecting (Lahtinen et al), 547 

—conditioned content of rice (Fan et al), 254 

—sorption; puffed corn extrudates affected by (Barrett and Kaletunc), 695 
Mycotoxins 

—deoxynivalenol and vomitoxin in HRW wheat (Trigo-Stockli et al), 841 
—in Manitoba barley (Abramson et al), 137 


Neural network 

—for estimation of scab in wheat (Ruan et al), 455 

—modeling, of physical properties of ground wheat (Fang et al), 251 

NIR, reflectance to predict properties of wheat flour (Delwiche et al), 412 

NIR spectroscopy 

—classification of wheat based on single kernel analysis (Dowell), 142 

—to determine wheat moisture content effect on hardness scores (Gaines and 
Windham), 386 

—optimal geometrics for development of rice quality models (Barton et al), 
315 

—for prediction of wet-milling results in corn (Dijkhuizen et al), 266 

Noodle 

—flour; characteristics, from Japan (Jun et al), 820 

—flour; lipids in Japanese (Jun et al), 826 

—quality affected by Amaranthus and buckwheat proteins (Bejosano and Corke), 
171 


Oat 

—grain hydrothermal treatment effect on dough and bread-baking (Zhang et 
al), 602 

—groats; rheological properties of B-glucans from (Zhang et al), 433 

—malted, chemical composition of (Peterson), 230 

—-starch; structure and pasting properties of (Zhou et al), 273 

Oat bran 

—effect of extrusion on cholesterol-lowering properties (Kahlon et al), 897 

—-solution viscoelastic properties of OATRIM-10 and (Carriere and Inglett), 
354 

Oil, composites with starch; isolation of water-miscible fractions (Knutson), 351 

Oxidation, of barley lipids by lipid oxidation (Kaukovirta-Norja et al), 742 


Packaging, proteins as agricultural polymers for (Cugq et al), | 

Pancake, springiness (Seguchi et al), 37 

Pasta, protein networks; textural images analysis cf (Fardet et al), 699 

Peanut, physicochemical properties related to roasting and malting (Griffith 
and Castell-Perez), 780 

Pearl millet, physicochemical properties related to roasting and malting (Griffith 
and Castell-Perez), 780 

Peroxidase 

—horseradish, mechanism of arabinoxylan cross-linking through dimeriza- 
tion of feruloy! esters (Figueroa-Espinoza and Rouau), 259 

—in wheat flour doughs; mixing condition effect on (Delcros et al), 85 

Phosphorylated B-cyclodextrins, preparation and solubility of (Lee and Lim), 
690 

Phylloquinone, in cereal products (Koivu et al), 113 

Physicochemical properties 

—of roasted and malted cereals and legumes (Griffith and Castell-Perez), 
780 

—of roasted malt extract (Kim et al), 282 

Protein 

—as agricultural polymers for packaging production (Cuq et al), 1 

—hbodies; com, disruption during processing (Batterman-Azcona and Hamaker), 
217 

—composition; prediction by NIR (Delwiche et al), 412 

—content and composition; cultivar and temperature effect on (Uhlen et al), 
460 

—digestibilities; discovery of grain sorghum germ plasm with (Weaver et 
al), 665 

—extract from rye that improves wheat flour baking performance (Delcour et 
al), 403 

—foam stability; enhancement by formation of wheat arabinoxylan-protein 
crosslinks (Sarker et al), 493 

—measurement in maize (Dijkhuizen et al), 266 

—wheat, extraction of soluble proteins and quantitation of insoluble poly- 
meric proteins (Bean et al), 374 


Quality factors, sorghum, relation to physical and water absorption properties 
(Buffo et al), 100 


Response surface methodology, optimum roasting and extraction conditions 
of roasted malt extract (Kim et al), 282 
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Retrogradation 

—amaranth starch with fructose, glucose, and sucrose, and salt, by centrifu- 
gation and DSC (Baker and Rayas-Duarte), 301 

—du wx and su2 wx maize starch, gelatinization heat treatment (Liu and 
Thompson), 868 

—kinetics of rice flours (Fan and Marks), 153 

—of maize starches; in relation to syneresis (Yuan and Thompson), 571 

—tate analysis with exponential first-order equation by regression, effect of 
storage temperature and salt and sugars (Baker and Rayas-Duarte), 308 

—and starch gelatinization; effect of isolation, drying, and grinding on 
(Grant), 590 

—starch, method for determining rate and extent of (Jacobson and BeMiller), 
22 

—of starch; role of phosphorus in (Lin and Czuchajowska), 705 

Reviewers, acknowledgment of, iii 

Rheological properties 

—during heating of waxy starch pastes stored at 4°C (Yuan and Thompson), 
117 

—of B-glucans from oat groats (Zhang et al), 433 

—of rye doughs; germination and water content effect on (Autio), 10 

Rheology 

—of caroubin (Feillet and Roulland), 488 

—effect of yeast on rheology of bread dough (Liao et al), 612 

—for entanglement molecular weights of maize starches (Carriere), 360 

—of OATRIM-10 and cooked oat bran (Carriere and Inglett), 354 

Rice 

—breakage due to environmental conditions (Siebenmorgen et al), 149 

—bulk density of (Fan et al), 254 

—cultivar influence on retrogradation kinetics (Fan and Marks), 153 

—degree of milling; digital image analysis method for rapid measurement of 
(Liu et al), 380 

—head yield determination; qual ity, degree of milling (Reid et al), 738 

—hull ash; silica gel from, preparation and characterization (Kamath and 
Proctor), 484 

—long-grain, milling quality characteristics of (Chen et al), 560 

—milling quality relation to individual kernel moisture content distribution 
(Siebenmorgen et al), 129 

—dquality; optimal geometrics for development of (Barton et al), 315 

—sensory descriptive texture analyses; correlation to instrumental parame- 
ters (Meullenet et al), 714 

—texture; effects of postharvest processing on (Champagne et al), 181 

Rice bran, effect of extrusion on cholesterol-lowering properties (Kahlon et 
al), 897 

RP-HPLC, for quantative determination of gluten protein types in wheat 
flour (Wiser et al), 644 

Rye 

—dough; germination and water content effect on rheological properties of 
(Autio et al), 10 

—extract from that improves wheat flour baking performance (Delcour et al), 
403 


Scanning electron microscopy, environmental, for conditioning agent effect 
on tempered and steam-flaked sorghum (McDonough et al), 58 

SDS-PAGE, for resolution of high molecular weight glutenin subunits (Kasarda 
et al), 70 

Semolina, effects of break-roll speed differential on granulation (Hareland), 836 

Shortening, containing stearic acid; effect of on blood lipids and fat digesti- 
bility (Ranhotra et al), 557 

Silica gel, from rice hull ash; preparation and characterization (Kamath and 
Proctor), 484 

Snacks, effects of processing conditions and sorghum variety on (Suhendro 
et al), 187 

Sorghum 

—flours; starch digestibility and protein effect (Zhang and Hamaker), 710 

—germ plasm discovery with protein digestibilities (Weaver et al), 665 

—interrelationship of quality factors (Buffo et al), 100 

—dquality; effect on snacks (Suhendro et al), 187 

—-steam flaking characteristics of (McDonough et al), 634 

—tempered and steam-flaked, conditioning agent effect on (McDonough et al), 58 

Starch 

—amaranth, macromolecular features of (Bello-Pérez et al), 395 

—barley, structure and functionality (Czuchajowska et al), 747 

—buckwheat, partial characterization of (Quian et al), 365 

—composites with oil; isolation of water-miscible fractions (Knutson), 351 

—digestibility of cooked sorghum flours; protein effect (Zhang and Hamaker), 
710 

—effect of structure on swelling power (Sasaki and Matsuki), 525 

—as fat replacement (Whistler et al), 72 

—from garbanzo beans and peas; composition, thermal behavior, and gel 
texture from (Czuchajowska et al), 466 





—gelatinization and retrogradation; effect of isolation, drying, and grinding on 
(Grant), 590 

—granule extraction (Mu et al), 480 

—granule size distribution and chemical composition of (Raeker et al), 721 

—granule surface lipid (Seguchi and Kanenaga), 294 

—hull-less, physicochemical properties of zero amylose (Zheng et al), 520 

—measurement in maize (Dijkhuizen et al), 266 

—molecular mass and size by SEC (Yokoyama et al), 530 

—oat, structure and pasting properties of (Zhou et al), 273 

—-processing conditions and binders; effects of extrusion variables and chemi- 
cals on properties of (Pan et al), 541 

—properties; Canadian and Japanese barleys compared (Bhatty and Rossnagel), 15 

—-properties; diluted alkaline-protease treatment for isolation of (Radosavljevic 
et al), 212 

—relation with water in cookie dough system (Donelson and Gaines), 660 

—resistant, botanical source and formation of (Garcia-Alonso et al), 802 

—resistant, formation by twin-screw extruder (Unlu and Faller), 346 

—retrogradation; method for determining rate and extent of (Jacobson and 
BeMiller), 22 

—thermal properties (by DSC) as affected by pollination method and grow- 
ing location (Krieger et al), 656 

—of triticale; effect of solutes and moisture in gelatinization (Leon et al), 617 

—viscosity, gelatinization, and retrogradation; phosphorus role (Lin and 
Czuchajowska), 705 

—waxy maize genotypes, freeze-thaw stability (Yuan and Thompson), 571 

—waxy maize genotypes, retrogradation and network formation on storage at 
4°C (Yuan and Thompson), 117 

—wheat, effect of additives on extrusion cooking (Singh et al), 325 

Stearic acid, effect of shortenings on blood lipids and fat digestibility (Ranhotra 
et al), 557 

Storage 

—of corn; electrolyte leakage relation (Marks and Stroshine), 651 

—effect on wet-milling characteristics of corn (Singh et al), 235 

—of malt; influence on lipoxygenase reaction (Kaukovirta-Norja et al), 742 

Sugars 

—fructose, sucrose, and glucose, effect on rate of retrogradation (Baker and 
Rayas-Duarte), 308 

—-sucrose, fructose, and glucose, effect on retrogradation of amaranth starch 
(Baker and Rayas-Duarte), 301 

Sulfhydryl, change as a result of hexose oxidase treatment (Poulsen and 
Hgstrup), 51 


Temperature, effect on wheat protein content, composition, and dough-mix- 
ing properties (Uhlen et al), 460 

Texture 

—measurement of tortillas; bending technique for (Suhendro et al), 854 

—-profile analysis of rice; postharvest processing effects on (Champagne et al), 
181 

—-sensory descriptive, analyses of cooked rice, correlation to instrumental 
parameters (Meullenet et al), 714 

Tortilla 

—texture measurement; by objective rollability method (Suhendro et al), 320 

—texture measurement; tortilla bending technique for (Suhendro et al), 854 

Triticale, starch; in cookies (Leon et al), 617 


Volatiles, in commercial breads (Seitz et al), 847 

Weaning foods, effect of blend and processing method on nutritional quality 
(Griffith et al), 105 

Wet milling 

—of corn; storage effect (Singh et al), 235 

—steeping condition effect on (Yuan et al), 145 


Wheat 

—arabinoxylan-protein crosslinks; protein foam stability enhancement of 
(Sarker et al), 493 

—automated single kernel color classification (Dowell), 142 

—cultivar quality response to foliar disease (Puppala et al), 94 

—dough; functionality of whey protein concentrate in (Kadharmestan et al), 
785 

—dough properties (Bejosano and Corke), 171 

—flour doughs; characterization of viscoelastic behavior of (Masi et al), 428 

—flour doughs; mixing condition effect on lipoxygenase, peroxidase, and 
catalase in (Delcros et al), 85 

—flour; effect of puroindolines on breadmaking properties of (Dubreil et al), 
222 

—flour; ethanol substitution for water in protein and starch fractionation from 
(Robertson and Cao), 508 

—flour; exogenous lipase effect on dough lipids during mixing (Castello et 
al), 595 

—flour; intercultivar variation in quantity of proteins and glutenin in, rela- 
tion to breadmaking quality (Sapirstein and Fu), 500, 767 

—flour; pancake springiness relation to binding of prime starch to tailings in 
(Seguchi et al), 37 

—flour swelling, relationships to noodle texture (Fu et al), 566 

—flour; water-extractable arabinogalactan-peptide in, structural variation and 
levels of (Loosveld et al), 815 

—hard red winter, comparison of mycotoxins and Fusarium graminearum 
(Trigo-Stockli et al), 841 

—irradiated, detection by electron paramagnetic resonance spin probe technique 
(Siinnetgiogiu et al), 875 

—moisture content effect on hardness scores determined by NIR spectroscopy 
(Gaines and Windham), 386 

—proteins; extraction of soluble polymeric and monomeric proteins (Bean et 
al), 374 

—puffed and shriveled grain, evaluation (Gaines et al), 207 

—quality; modified by heat stress (Blumenthal et al), 43 

—dquality response to high growth temperature (Gibson et al), 421 

—quality; single kernel characteristics in relation to milling and baking 
(Ohm et al), 156 

—quality traits; genotype and environmental effects on (Bergman et al), 729 

—soft, starch granule size distribution and chemical composition from 
(Raeker et al), 721 

—sourdough; rheological changes during controlled and spontaneous fer- 
mentation (Wehrle and Arendt), 882 

—-sprouted and scab-damaged, measurement of single-kernel density of (Martin 
et al), 177 

—-starch-additive mixture; physical properties of additives (Singh et al), 325 

—starch hydrolysates; filtration characteristics of (Matser and Steeneken), 
241, 289 

—-starch structure, effect on swelling power (Sasaki and Matsuki), 525 

—-steeping condition effect on wet-milling characteristics of (Yuan et al), 145 

—waxy starch; hot paste viscosity (Kiribuchi-Otobe et al), 671 

Wheat bran, effect of extrusion on cholesterol-lowering properties (Kahlon et 
al), 897 

Wheat protein concentrate, heat treatment and high hydrostatic pressure in 
wheat-based products (Kadharmestan et al), 762 


Yeast, rheological effect in breadmaking (Liao et al), 612 
Zein 
—batch extraction from dry-milled com; cereal disintegration (Dickey et al), 443 


—distribution in cornflakes (Batterman-Azcona and Hamaker), 217 
—-plasticized films; water vapor barrier properties (Lin and Padua), 194 
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